
Filet Mignon de Porc
French, Pork
Servings: 2 Source: KC

INGREDIENTS

1/2 pork tenderloin
Remove silver skin and cut them into 1 inch thick steaks

2 cloves of garlic, smashed

2 to 3 sprigs of fresh rosemary

1 Tablespoon Worcestershire

Salt and pepper

Olive oil to coat the steaks

DIRECTIONS

Place all ingredients in bowl and toss to coat. Place in a vacuum pouch in a single layer.

Sous vide 1 hour at 140°. Pat dry.

Sear in carbon skillet. Place on plate and cover with aluminum foil until plating.

Original recipe:
Rub the steaks with the garlic and rosemary, light salt and pepper the meat on both sides.
Mix the Worcestershire, oil, garlic, and rosemary, and turn the steaks over in the oil, let marinate for ½
hour.
Sear the steaks over medium hot heat-on the flat side, until the meat is golden brown on both sides.
Place the steaks into the 425 degree pre-heated oven to finish cooking, remove the meat when the
internal temperature reaches about 135 degrees.
Remove the steaks from the pan, and cover your steaks and let them rest for 5 minutes before serving,
and remember the internal temperature will probably increase by another 5 degrees as the steaks rest.
While the steaks rest, finish the sauce in the same skillet that the steaks were cooked in.

Serve with Green Peppercorn and Blue Cheese Sauce


